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Trone the fitchern (q[ Montana, Beef Council

W&' Qrilled Herb Mustard Steaks

2 well-trimmed boneless beef top loin or
rib eye steaks cut 1 inch thick (approx. 1 Ib.)

2 teaspoons water

2 large cloves garlic, crushed
2 tablespoons Dijon-style mustard
1 teaspoon dried basil leaves
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